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Tomorrow  is  February  12,  Lincoln's  birthday.     We  don't  know  of  any  special 
food  connected  with  Lincoln's  birthday,   in  the  way  cherries  go  with  Washington's 
birthday,  but  here  is  a  Civil  War  dish  with  the  intriguing  name  of  "calico  hash" 
which  homemakers  might  well  try  as  a  wartime  dish  in  February,  1943.     "Calico  hash" 
is  a  mixture  of  chopped  beets , potatoes ,  cabbage,  and  carrots,  cooked  in  a  little 
fat....  most  likely  salt  pork  fat...     until  brown  on  one  side,   then  turned  and 
browned  on  the  other. ...  a  sort  of  super-duper  hash-browned  potatoes.     Calico  hash 
is  full  of  vitamins,  though  it  was  invented  before  anybody  ever  heard  of  them. 

But  let's  got  on  to  the  main  business  of  the  day.     Mr.  Lincoln  or  no,  this 
is  our  day  for  answering  questions  from  our  correspondents.     And  here's  one  about 
another  old-fashioned  kind  of  food...  cereal  and  fruit  puddings;  one  on  making 
dumplings;  and  another  on  whether  or  not  to  give  time  to  growing  herbs.     The  home 
economists  and  plant  scientists  of  the  U. S. Department  of  Agriculture  have  come  up, 
as  usual,  with  the  answers. 

The  woman  who  asks  about  cereal  desserts  says!   "Couldn't  I  make  hot  desserts 
out  of  the  various  cereals  by  sweetening  them  a  little  and  putting  in  some  home 
dried  or  home  canned  fruit?     Seems  to  me  such  desserts  would  be  nourishing  and 
easy  to  make.     I'm  thinking  of  old-fashioned  Indian  meal  or  cornmeal  pudding  with 
raisins  in  it,  which  we  always  loved.     There  must  be  some  others  we -cpuld  make 
now.     Can  you  suggest  any?" 

Yes,  the  home  economists  say,  almost  any  cereal  makes  a  good  base  for  a 
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dessert.     Cornmeal  grits....  rolled  oats...,  rolled  wheat  and  cracked  whole  wheat.. 
..  and  some  of  the  more  finely  ground  wheat  cereals....  also  rice....  would  go  well 
with  your  home  dried  fruits,  such  as  apples  or  peaches,  and  also  with  home  canned 
peaches  or  other  fruits  you  may  have. 

First  cook  the  cereal  just  as  you  would  for  breakfast.    Use  1  teaspoon  of 
salt  to  each  quart  of  liquid,  and  follow  the  proportions  of  dry  cereal  and  liquid 
given  on  the  package  for  each  kind  of  cereal.  To  make  the  dessert  extra  nutritious, 
cook  the  cereal  with  milk  instead  of  water. 

For  a  cereal  and  fruit  pudding,  you  need  about  half  as  much  stewed  dried 
fruit  or  stewed  canned  fruit  as  you  have  cooked  cereal.  Sweeten  to  taste  and  add  a 
little  mild  flavored  fat.  Servo  hot  with  top  milk.  Good  combinations  are....  rice 
with  canned  peaches. ...  or  cornmeal  with  dried  apples. 

Now  for  the  next  question.  This  homemaker  says:     "My  mother  always  served 
dumplings  with  fricasseed  chicken,  but  I  don't  know  how  she  made  them  light  and 
fluffy.  Please  give  me  some  directions." 

Well,  your  mother  would  probably  tell  you  that  very  likely  you  didn't  keep 
your  dumplings  tightly  covered  the  whole  time  they  were  cooking.  This  is  very  im- 
portant, the  home  economists  say.  If  the  steam  escapes  the  dumplings  won't  be  light. 

Have  your  chicken  gravy  thickened  and  hot  in  a  broad  pan  with  a  tight-fitting 
lid,  when  the  dumplings  are  mixed.  Now  about  making  the  dumplings: 

Ingredients  are:  Three-fourths  of  a  cup  of  sifted  flour....  2  l/ 2  teaspoons 
baking  powder....  \  teaspoon  salt..   .  1  egg....  l/3  cup  of  milk.  Sift  the  flour, 
baking  powder,  and  salt  together.  Beat  the  egg,  add  the  milk,  and  mix  with  the 
dry  ingredients.  Drop  by  spoonfuls  into  the  boiling  chicken  gravy,  cover  tightly, 
and  cook  for  15  minutes  without  removing  the  cover.  You  can  also  cook  dumplings  in 
a  chicken  soup. 

And  here's  a  forward-looking  question  on  Victory  gardens: 
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"We  are  planning  our  1943  Victory  garden,  and  have  considered  making  a 
savory  herb  border.  However,  as  nobody  eats  enough  herbs  to  gain    greatly  in  food 
value,  is  it  worth  while  in  wartime,  to  grow  herbs  just  for  seasoning?" 

In  answering  that  one,  both  plant  scientists  and  home  economists  of  the  De- 
partment of  Agriculture  agree  that  herbs  could  very  well  have  a  place  in  a  wartime 
garden.  They  give  zest  and  flavor  to  many  foods  which  might  otherwise  be  rather 
dull.  They  also  help  to  ring  changes  when  using  the  same  foods  frequently.  As  for  food 
values,,  one  food  commonly  classed  as  an  herb,  has  been  found  to  be  a  rich  source  of  vita- 
mins A  and C.  It's  parsley.  Of  course,   to  got  those  vitamins,  you  have  to  eat  the 
parsley,  instead  of  regarding  it  merely  as  a  garnish,   to  be  loft  on  the  plate. 

So  be  sure  to  have  some  parsley  in  your  herb  border,   if  you  have  one.  Then, 
how  about  chives  for  onion  flavor. . . .  thyme  and  sage  for  stuffings. . . .  basil  for 
tomato  soups  and  sauces....  and  mint  for  cool  summer  drinks  and  sauce  for  lamb. 
This  half  dozen  would  make  a  good  start  for  an  herb  border.  You  can't  plant  every- 
thing. Sometimes  neighbors  go  over  the  list  of  herbs  together,  and  each  agrees  to 
plant  certain  ones.  Then  by  exchanging,  each  family  can  have  all  the  flavors.  Other 
herbs  often  used,  that  you  and  your  neighbors  might  like  to  try,  are  dill  for 
pickles,  omelets  and  salads....  marjoram  for  soups  and  salad....  rosemary  for 
lamb  and-  veal  dishes. . . .  rue,   savory,  and  caraway. 

In  making  your  herb  border  part  of  your  Victory  garden,  you  are  pretty  sure 
to  have  it  well  located  with  plenty  of  sunshine.  You  are  likely  to  cultivate  it 
well,  along  with  the  main  vegetables.  For  convenience,  put  the  herb  border  near  the 
kitchen.  You'll  want  to  use  some  of  the  herbs  fresh,  and  dry  others. 

Give  each  plant  enough  space  to  grow  well.  You  need  only  one  or  two  plants 
of  most  kinds  of  herbs, 

And  that  brings  us  to  the  bottom  of  the  mail  bag  for  today. 
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